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ンに溶解させ100 gとしたo水相は､初めにNa2HPO.､ KH2P04を用いて0･05 Mのリン酸






































































































































































































































mothanoHOOO : acoton 1000 ≡ 30 : 70
methanol 1000 : aceton 1000 = 30 : 70





























Enzyme conc･ ln柑d substrate conc･ Final substrate conc･ Conversion
(a)  1 wt%　　　　3･55 vd%　　　　2･59 wt%　　　27･2 %
(b)  1 wt%　　　　7.05 wt%　　　　5･42 wt%　　　23･1 %


















Fig･ 3･1 Time courses of triolein and oleic acid concentrations

































Fig･ 3･2 Time courses Of triolein and oleic acid concentrations
















































































Figl 313 Time courses Of triolein and oleic acid concentrations at different
concentrations of oteic acid added to substrate
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Enzyme Olelcactdconc･ tn.Ldalsubstrate Finalsubstrate Conversion
些nC･　　　　　COnC･　　　　　　一-
7.05 wt%　　　　5.42 wt%　　　23･1 %
7.28 wt%　　　　5.32 wt%　　　26･9 %
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Fig. 3.5　0leyl group balances
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